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! Dried vegetables are vegetables that have been dehydrated
| or dried to remove most of their moisture content. This
process helps to preserve the vegetables for long-term

storage and makes them more convenient to use in cooking,
as they can be rehydrated and used in a variety of recipes.
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« Made by removing the moisture from fresh vegetables through various
drying methods, such as sun drying, air drying, or using a dehydrator.

« Include carrots, onions, garlic, peppers, tomatoes, and mushrooms,
among others. These dried vegetables can be used in a variety of
dishes, such as soups, stews, casseroles, and pasta dishes.

o Packaged for sale in their dried form, either whole or chopped into
smaller pieces.

o Preferred over canned vegetables, as they retain more of their nutrients
, and flavor.
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